3^5u (New) Modified maltitol crystals, being bipyramidal in form comprising two 
regular tetrahedrons juxtaposed by their square section base with side of 50 \xm to 500 [im 
approximatelXthus constituting regular octahedrons with edge length of approximately 50 jwm 
to 500 \im, obtained by the process comprising the following steps: 

- liquefactioh of a starch slurry, 

- saccharificatKm of the slurry to obtain a maltose hydrolysate containing 87% by weight 
of maltose, \ 

- filtration and de-mn^eralization of the maltose hydrolysate, 

- hydrogenation of the rkaltose hydrolysate to obtain a maltitol syrup having a maltitol 
content greater than or equal to 8^^an^onaltotriitol content lower than 1% by weight of dry 
matter, / \ \ 

- crystallization of the s/yrup anckseparation of the formed maltitol crystals. 

36. (New) The maltitol crystals according to claim 35, obtained by the process 
wherein the maltitol syrup hat a maltitol content greater than or eqi&l to 92%. 

37. (New) The malfctol crystals according to claim/s, obtained by the process 
wherein the maltitol syrup has amaltitol content grearer thaja or equal to 96%. 

38. (New) A crystallineValtitol compositiem, comprising essentially maltitol crystals 
according to claim 35 and having a maltital^psatgr than or equal to 87% and a maltotriitol 
content lower than 1%, by weight of dry matter. \ 

39. (New) The crystalline maltitol composition according, to claim 38 having a 
maltitol content greater than or equal to 92%. \ 

40. (New) The crystalline maltitol composition according to claim 38 having a 
maltitol content greater than or equal to 96%. \ 
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(New) A manufacturing process of a composition in accordance with claim 38, 
comprisin^the following steps: 

- liquefaction of a starch slurry, 

- sacchan^ication of the slurry to obtain a maltose hydrolysate containing 87% by weight 
of maltose, 

- filtration andMe-mineralization of the maltose hydrolysate, 

- hydrogenation of the maltose hydrolysate to obtain a maltitol syrup having a maltitol 
content greater than or equa^to 87% and a maltotriitol content lower than 1% by weight of dry 
matter, 

- crystallization of th6 sykip and separation of the formed maltitol crystals. 


42. (New) Th^ manufacturing process according to claim 41, wherein the maltitol 
syrup has a maltitol content greater than or equal to 92%. 


43. (New) The manufacturing process according to claip 41, wherein the maltitol 
syrup has a maltitol content greater than or equal to 96%. 

44. (New) Modified maltitol crystals, bteing prismatic in form, ending in plane faces 
constituting a tetrahedron, and\eing 100 |im to 400 \m l^ng and about 20 jam to 100 ^im wide, 
obtained by the process comprisin^he following st£ps\ 

- liquefaction of a starch slurry, 

- saccharification of the slurry to obtain a maltose h^rolysate containing 87% by weight 
of maltose, 

- filtration and de-mineralization of the maltose hydrolysate, hydrogenation of the 
maltose hydrolysate to obtain a maltitol syrup having a maltitol content greater than or equal to 
87% and a maltotriitol content greater than or equal to 4% by weight of dry matter, 

- crystallization of the syrup and separation of the formed maltitol crystals. 
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4\ (New) The maltitol crystals according to claim 44, obtained by the process 
wherein the naaltitol syrup has a maltitol content greater than or equal to 92%. 

46. (New^The maltitol crystals according to claim 44, obtained by the process 
wherein the maltitol syrbm has a maltitol content equal to 96%. 


47. (New) A crystalline maltitolcomposition, comprising essentially maltitol crystals 
according to claim 44 and hav^ anmltitol content greater than or equal to 87% and a maltotriitol 
content greater than or equal to 4%. 

48. (New) The crystalline maltitc^composition according to claim 47 having a 
maltitol content greater than or equal to 92%. 


49. (New) The crystalline maltitol composlH^n^ccording to claim 47 having a 
maltitol content equal to 96%. 

50. (New) A crystalline maltitol composition, comprising essentially maltitol crystals 
being prismatic in form, ending in plane faces constituting a tetrahec&on, and being 100 jam to 
400 jam long and about 20 jam to 100 jam wide, and having a maltitol content equal to 94% and a 
maltotriitol content equal to 4%. 
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5 h (New) A manufacturing process of a composition in accordance with claim 47, 
comprising ifae following steps: 

- liquefaction of a starch slurry, 

- saccharification of the slurry to obtain a maltose hydrolysate containing 87% by weight 
of maltose, \ 

- filtration andMe-mineralization of the maltose hydrolysate, 

- hydrogenation of the maltose hydrolysate to obtain a maltitol syrup having a maltitol 
content greater than or equkl to 87% and a maltotriitol content greater than or equal to 4% by 
weight of dry matter, \ 

- crystallization of the sWup and separation of the formed maltitol crystals. 

52. (New) The imnufacfuring process according to claim 5 1 , wherein the maltitol 
syrup has a maltitol content greater tlran or eq\}al to 92%. 

53. (New) The manufacturing Vocess according to claim 51, wherein the maltitol 
yrup has a maltitol content equal to 96%. \ / 

54. (New) A\crystalline maltitol composition, comprising maltitol crystals being 
bipyramidal in form comprising two regular tetrahedrons juxtaposed by their square section base 
with sides of 50 jam to 500Vim approximately, thus\onstiUititfg regular octahedrons with edge 
length of approximately 50 to 500 fim, and maltitol crystals being prismatic in form, ending 
in plane faces constituting a tetrahedron, and being lOOVm to 400 \xm long and about 20 (im to 
100 jim wide, obtained by the procfe^s comprising thp^iollmving steps: 

- liquefaction of a starch slurry, \ 

- saccharification of the slurry to obtain a maltose hydrolysate containing 87% by weight 
of maltose, \ 

- filtration and de-mineralization of the maltose hydrolysatV 

- hydrogenation of the maltose hydrolysate to obtain a maltitol syrup having a maltitol 
content greater than or equal to 87% and a maltotriitol content, by weight of dry matter, of 
between 1% to 4%, \ 
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- crystallization of the syrup and separation of the formed maltitol crystals, 
and having\a maltitol content greater than or equal to 87% and a maltotriitol content, by weight 
of dry matter^pf between 1% and 4%. 

55. (New) The crystalline maltitol composition according to claim 54, obtained by the 
process wherein the maltitol syrup has a maltitol content greater than or equal to 92%. 

56. (New) Thevcrystalline maltitol composition according to claim 54, obtained by the 
process wherein the maltito\ syrup has a maltitol content greater than or equal to 96%. 


57. (New) The cp$?^lin£smaltitol composition according to claim 54 having a 
maltitol content greater than or eq\al tc^)2%. 

58. (New) Tme crystalline foaltitol composition according to claim 54 having a 
maltitol content greater than or equal to^6%. 

59. (New) AVmanufacturing process of a competition in accordance with claim 54, 
comprising the followin^steps: 

- liquefaction of a sfcarch slurry, 

- saccharification of tft^ slurry to obtain a ^jaj/ose hydrolysate containing 87% by weight 
of maltose, 

- filtration and de-mineralizatioTTofEfie maltosk hydrolysate, 

- hydrogenation of the maltose hydrolysate to obtain a maltitol syrup having a maltitol 
content greater than or equal to 87% and a maltotriitol cogent, by weight of dry matter, of 
between 1% and 4%, 

- crystallization of the syrup and separation of the formed maltitol crystals. 


60. (New) The manufacturing process according to claim\£9, wherein the maltitol 
syrup has a maltitol content greater than or equal to 92%. 
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id . (New) The manufacturing process according to claim 59, wherein the maltitol 
syrup has a^qialtitol content greater than or equal to 96%. 

62. (New^A process for determining bipyramidal or prismatic crystalline form or a 
mix of the two forms in\erystalline maltitol composition by controlling the maltotriitol content 
of the maltitol syrup in the preparation of crystalline maltitol. 


laim 62, comprising the following steps: 

maltose hydlrolysate containing 87% by weight 


/sate, 


63. (New) A process ac 

- liquefaction of a starch 

- saccharification of the s urry to 
of maltose, 

- filtration and de-minera ization of the malto^ 

- hydrogenation of the mar^ose hydrolysate to obt^Nj a maltitol syrup having a maltitol 
ontent greater than or equal to 87°Aand a controlled mdltotri^ol content, by weight of dry 

matter, of below 1%, or between 1% ah4 4%, or grater than or ebpjal to 4%, 

- crystallization of the syrup and separation of the formed maltitol syrup. 

64. (New) Modified maltitol crystals which crystalline form is determined by 
controlling the maltotriitol content of the maltitol syrup in the preparation of said crystals. 

REMARKS 

REJECTION UNDER 35 ILS.C. 112, SECOND PARAGRAPH 

The term "A" at the beginning of new claims corresponding to old claims 13, 14, 16, 17, 
20, 21, 23, 24, 26, 27, 29 and 30 has been deleted and replaced by the term -The--. It is 
believed that the claims are now clear and definite. 

REJECTION UNDER 35 U.S.C. 103(a) 

Claims 11-14 are rejected as being unpatentable over Caboche (US 5,651,829) 

Applicants respectfully transverse this ground for rejection. 

Claim 1 1 of the present invention relates to modified maltitol crystals bing bipyramidal 
in form comprising two regular tetrahedrons juxtaposed by their square section base. Claims 12- 
14 (now claims 34-36) relate to a crystalline maltitol composition comprising essentially maltitol 
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